Wine Type Aroma Palate Food Pairing
Varietal AKA- smell | AKA- taste
Sauvignon Blanc | Citrus Crisp zesty Pale Yellow Shellfish, Spicy Food, Chicken,
Salads
Pinot Grigio Floral & Fruit | Dry, light, crisp | Bright Gold Pasta in cream sauce, risotto,
veal, chicken, seafood
Riesling ,Dry Rose, Citrus | Full bodied | Bright gold Thai food, crustaceans, Blue
pear cheese, fresh fruit
Gewurtztraminer | Litchi, Fruits Golden Yellow [ Asian Food, Turkey, Foie gras,
Cheese
Salt and | Clean and | Golden yellow | Shellfish and seafood
minerals refreshing

Falanghina Banana, Medium Bodied | Pale gold Seafood, Risotto, Sushi
Apple and
Pineapple
Fennel and | Crisp and Light | Straw Gold Shellfish, seafood, chicken
Lemon

Chardonnay Tropical fruit, | Velvety Gold with | Fish and poultry
vanilla Green hue




